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The diameter of the sieve is 20.3 centi-
meters (8 inches) if the quantity of the
contents of the container is less than
1.36 kilograms (3 pounds), and 30.5 cen-
timeters (12 inches), if such quantity is
1.36 kilograms (3 pounds) or more. The
bottom of the sieve is woven-wire cloth
that complies with the specifications
for such cloth set forth as a 2.38 mm
(No. 8) sieve in the ‘‘Definitions of
Terms and Explanatory Notes’ of the
“Official Methods of Analysis of the
Association of Official Analytical
Chemists,”” 13th Ed. (1980), which is in-
corporated by reference. Copies may be
obtained from the AOAC INTER-
NATIONAL, 481 North Frederick Ave.,
suite 500, Gaithersburg, MD 20877, or
may be examined at the National Ar-
chives and Records Administration
(NARA). For information on the avail-
ability of this material at NARA, call
202-741-6030, or go to: http://
www.archives.gov/federal register/

code of federal regulations/

ibr locations.html. Without shifting the
material on the sieve, incline the sieve
at an angle of approximately 17° to 20°
to facilitate drainage. Allow the
shrimp to drain for 2 minutes, meas-
ured from the moment the product is
poured onto the sieve. Weigh the sieve
and the drained shrimp. The weight so
found, less the weight of the sieve,
shall be considered to be the cut-out
weight of the shrimp.

(2) Sampling and acceptance proce-
dure: A container that falls below the
requirement for minimum fill pre-
scribed in paragraph (c)(1) of this sec-
tion is considered a ‘‘defective.’” Deter-
mine compliance with paragraph (c)(1)
of this section as specified in paragraph
(a)(6) of this section except that the
sample unit shall be the entire con-
tents of the container.

(3) If canned wet pack shrimp in
transparent or nontransparent con-
tainers falls below the applicable
standard of fill of container prescribed
in paragraph (c)(1) of this section, the
label shall bear the general statement
of substandard fill provided in

21 CFR Ch. | (4-1-13 Edition)

§130.14(b) of this chapter, in the man-
ner and form therein specified.

[43 FR 19840, May 9, 1978; 43 FR 25423, June 13,
1978, as amended at 47 FR 11833, Mar. 19, 1982;
49 FR 10102, Mar. 19, 1984; 54 FR 24896, June
12, 1989; 58 FR 2884, Jan. 6, 1994; 63 FR 14035,
Mar. 24, 1998]

EFFECTIVE DATE NOTE: Paragraphs (a) and
(c) of §161.173 were stayed until further no-
tice by a document published at 44 FR 50328,
Aug. 28, 1979.

§161.175 Frozen raw breaded shrimp.

(a) Frozen raw breaded shrimp is the
food prepared by coating one of the op-
tional forms of shrimp specified in
paragraph (c) of this section with safe
and suitable batter and breading ingre-
dients as provided in paragraph (d) of
this section. The food is frozen.

(b) The food tests not less than 50
percent of shrimp material as deter-
mined by the method prescribed in
paragraph (g) of this section, except
that if the shrimp are composite units
the method prescribed in paragraph (h)
of this section is used.

(c) The term shrimp means the tail
portion of properly prepared shrimp of
commercial species. Except for com-
posite units, each shrimp unit is indi-
vidually coated. The optional forms of
shrimp are:

(1) Fantail or butterfly: Prepared by
splitting the shrimp; the shrimp are
peeled, except that tail fins remain at-
tached and the shell segment imme-
diately adjacent to the tail fins may be
left attached.

(2) Butterfly, tail off: Prepared by
splitting the shrimp; tail fins and all
shell segments are removed.

(3) Round: Round shrimp, not split;
the shrimp are peeled, except that tail
fins remain attached and the shell seg-
ment immediately adjacent to the tail
fins may be left attached.

(4) Round, tail off: Round shrimp, not
split; tail fins and all shell segments
are removed.

(5) Pieces: Each unit consists of a
piece or a part of a shrimp; tail fins
and all shell segments are removed.

(6) Composite units: Each unit con-
sists of two or more whole shrimp or
pieces of shrimp, or both, formed and
pressed into composite units prior to
coating; tail fins and all shell segments
are removed; large composite units,
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prior to coating,
smaller units.

(d) The batter and breading ingredi-
ents referred to in paragraph (a) of this
section are the fluid constituents and
the solid constituents of the coating
around the shrimp. These ingredients
consist of suitable substances which
are not food additives as defined in sec-
tion 201(s) of the Federal Food, Drug,
and Cosmetic Act; or if they are food
additives as so defined, they are used in
conformity with regulations estab-
lished pursuant to section 409 of the
act. Batter and breading ingredients
that perform a useful function are re-
garded as suitable, except that artifi-
cial flavorings, artificial sweeteners,
artificial colors, and chemical preserv-
atives, other than those provided for in
this paragraph, are not suitable ingre-
dients of frozen raw breaded shrimp.
Chemical preservatives that are suit-
able are:

(1) Ascorbic acid, which may be used
in a quantity sufficient to retard devel-
opment of dark spots on the shrimp;
and

(2) The antioxidant preservatives
listed in subpart D of part 182 of this
chapter that may be used to retard de-
velopment of rancidity of the fat con-
tent of the food, in amounts within the
limits prescribed by that section.

(e) The label shall name the food, as
prepared from each of the optional
forms of shrimp specified in paragraph
(¢c) (1) to (6), inclusive, of this section,
and following the numbered sequence
of such subparagraph, as follows:

(1) “Breaded fantail shrimp.”” The
word ‘‘butterfly’”” may be used in lieu of
“fantail”” in the name.

(2) “‘Breaded butterfly shrimp,
off.”

(3) “Breaded round shrimp.”’

(4) ‘“‘Breaded round shrimp, tail off.”

(5) “Breaded shrimp pieces.”

(6) Composite units:

(i) If the composite units are in a
shape similar to that of breaded fish
sticks the name is ‘‘Breaded shrimp
sticks’; if they are in the shape of
meat cutlets, the name is ‘‘Breaded
shrimp cutlets”.

(ii) If prepared in a shape other than
that of sticks or cutlets, the name is
“Breaded shrimp ”’, the blank to
be filled in with the word or phrase

may be cut into

tail
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that accurately describes the shape,
but which is not misleading.

In the case of the names specified in
paragraphs (e) (1) through (5) of this
section, the words in each name may
be arranged in any order, provided they
are so arranged as to be accurately de-
scriptive of the food. The word
“prawns’ may be added in parentheses
immediately after the word ‘‘shrimp”
in the name of the food if the shrimp
are of large size; for example, ‘‘Fantail
breaded shrimp (prawns)”’. If the
shrimp are from a single geographical
area, the adjectival designation of that
area may appear as part of the name;
for example, ‘‘Breaded Alaskan shrimp
sticks”.

(f) The names of the optional ingredi-
ents used, as provided for in paragraph
(d) of this section, shall be listed on the
principal display panel or panels of the
label with such prominence and con-
spicuousness as to render them likely
to be read and understood by the ordi-
nary individual under customary con-
ditions of purchase. If a spice that also
imparts color is used, it shall be des-
ignated as ‘‘spice and coloring’’, unless
the spice is designated by its specific
name. If ascorbic acid is used to retard
development of dark spots on the
shrimp, it shall be designated as
“Ascorbic acid added as a preserva-
tive’’ or ‘“‘Ascorbic acid added to retard
discoloration of shrimp’. If any other
antioxidant preservative, as provided
in paragraph (d) of this section, is used,
such preservative shall be designated
by its common name followed by the
statement ‘“‘Added as a preservative’’.

(g) The method for determining per-
centage of shrimp material for those
forms specified in paragraphs (c) (1)
through (5) of this section is as follows:

(1) Equipment needed. (i) Two-gallon
container, approximately 9 inches in
diameter.

(ii) Two-vaned wooden paddle, each
vane measuring approximately 1%
inches by 3% inches.

(iii) Stirring device capable of rotat-
ing the wooden paddle at 120 r.p.m.

(iv) Balance accurate to 0.01 ounce
(or 0.1 gram).

(v) U.S. Standard Sieve No. 20, 30.5
centimeter (12 inch) diameter. The
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sieves shall comply with the specifica-
tions for such cloth set forth in ‘‘Offi-
cial Methods of Analysis of the Asso-
ciation of Official Analytical Chem-
ists” (AOAC), 13th Ed. (1980), Table 1,
“Nominal Dimensions of Standard Test
Sieves (U.S.A. Standard Series),” under
the heading ‘‘Definitions of Terms and
Explanatory Notes,”” which is incor-
porated by reference. Copies may be
obtained from the AOAC INTER-
NATIONAL, 481 North Frederick Ave.,
suite 500, Gaithersburg, MD 20877, or
may be examined at the National Ar-
chives and Records Administration
(NARA). For information on the avail-
ability of this material at NARA, call
202-741-6030, or go to: http:/
www.archives.gov/federal register/
code of federal regulations/
ibr locations.html.

(vi) U.S. Standard sieve, Y2-inch sieve
opening, 12-inch diameter.

(vii) Forceps, blunt points.

(viii) Shallow baking pans.

(ix) Rubber-tipped glass stirring rod.

(2) Procedure. (i) Weigh the sample to
be debreaded. Fill the container three-
fourths full of water at 70°-80 °F. Sus-
pend the paddle in the container, leav-
ing a clearance of at least 5 inches
below the paddle vanes, and adjust
speed to 120 r.p.m. Add shrimp and stir
for 10 minutes. Stack the sieves, the Ya-
inch mesh over the No. 20, and pour the
contents of the container onto them.
Set the sieves under a faucet, pref-
erably with spray attached, and rinse
shrimp with no rubbing of flesh, being
careful to keep all rinsings over the
sieves and not having the stream of
water hit the shrimp on the sieve di-
rectly. Lay the shrimp out singly on
the sieve as rinsed. Inspect each shrimp
and use the rubber-tipped rod and the
spray to remove the breading material
that may remain on any of them, being
careful to avoid undue pressure or rub-
bing, and return each shrimp to the
sieve. Remove the top sieve and drain
on a slope for 2 minutes, then remove
the shrimp to weighing pan. Rinse con-
tents of the No. 20 sieve onto a flat pan
and collect any particles other than
breading (i.e., flesh and tail fins) and
add to shrimp on balance pan and
weigh.

(ii) Calculate percent shrimp mate-
rial:

21 CFR Ch. | (4-1-13 Edition)

Percent shrimp material=(Weight of
debreaded sample)/(Weight of sam-
ple) x100+2

(h) The method for determining per-
centage of shrimp material for com-
posite units, specified in paragraph
(c)(6) of this section, is as follows:

(1) Equipment needed. (i) Water bath
(for example a 3-liter to 4-liter beak-
er).

(ii) Balance accurate to 0.1 gram.

(iii) Clip tongs of wire, plastic, or
glass.

(iv) Stop-watch or regular watch
readable to a second.

(v) Paper towels.

(vi) Spatula, 4-inch blade with round-
ed tip.

(vii) Nut picker.

(viii) Thermometer (immersion type)
accurate to £2 °F.
(ix) Copper

(CuSo04-5H,0).

(2) Procedure. (i) Weigh all composite
units in the sample while they are still
hard frozen.

(ii) Place each composite unit indi-
vidually in a water bath that is main-
tained at 63 °F-86 °F, and allow to re-
main until the breading becomes soft
and can easily be removed from the
still frozen shrimp material (between
10 seconds to 80 seconds for composite
units held in storage at 0 °F). If the
composite units were prepared using
batters that are difficult to remove
after one dipping, redip them for up to
5 seconds after the initial debreading
and remove residual batter materials.

NOTE: Several preliminary trials may be
necessary to determine the exact dip time
required for ‘‘debreading’” the composite
units in a sample. For these trials only, a
saturated solution of copper sulfate (1 pound
of copper sulfate in 2 liters of tap water) is
necessary. The correct dip time is the min-
imum time of immersion in the copper sul-
fate solution required before the breading
can easily be scraped off: Provided, That the
‘“‘debreaded’” units are still solidly frozen and
only a slight trace of blue color is visible on
the surface of the ‘‘debreaded’ shrimp mate-
rial.

(iii) Remove the unit from the bath;
blot lightly with double thickness of
paper toweling; and scrape off or pick
out coating from the shrimp material
with the spatula or nut picker.

(iv) Weigh all the ‘‘debreaded”
shrimp material.

sulfate crystals
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(v) Calculate the percentage of
shrimp material in the sample, using
the following formula:

Percent shrimp material=(Weight of de-
breaded shrimp sample)/Weight of sam-
plex100

(i) Label declaration. Each of the in-
gredients used in the food shall be de-
clared on the label as required by the
applicable sections of parts 101 and 130
of this chapter.

[42 FR 14464, Mar. 15, 1977, as amended at 47
FR 11833, Mar. 19, 1982; 49 FR 10102, Mar. 19,
1984; 54 FR 24896, June 12, 1989; 58 FR 2884,
Jan. 6, 1993; 63 FR 14035, Mar. 24, 1998]

§161.176 Frozen raw lightly breaded
shrimp.

Frozen raw lightly breaded shrimp
complies with the provisions of
§161.175, except that it contains not
less than 65 percent of shrimp material,
as determined by the method pre-
scribed in §161.175 (g) or (h), as appro-
priate, and that in the name prescribed
the word ‘lightly’” immediately pre-
cedes the words ‘‘breaded shrimp’’.

§161.190 Canned tuna.

(a) Identity. (1) Canned tuna is the
food consisting of processed flesh of
fish of the species enumerated in para-
graph (a)(2) of this section, prepared in
one of the optional forms of pack speci-
fied in paragraph (a)(3) of this section,
conforming to one of the color designa-
tions specified in paragraph (a)(4) of
this section, in one of the optional
packing media specified in paragraph
(a)(b) of this section, and may contain
one or more of the seasonings and
flavorings specified in paragraph (a)(6)
of this section. For the purpose of in-
hibiting the development of struvite
crystals, sodium acid pyrophosphate
may be added in a quantity not in ex-
cess of 0.5 percent by weight of the fin-
ished food. It is packed in hermetically
sealed containers and so processed by
heat as to prevent spoilage. It is la-
beled in accordance with the provisions
of paragraph (a)(8) of this section.

(2) The fish included in the class
known as tuna fish are:

Thunnus thynnus (Linnaeus, 1758)—Northern
bluefin tuna

Thunnus maccoyii (Castelnau, 1872)—South-
ern bluefin tuna

§161.190

Thunnus alalunga (Bonnaterre, 1788)—Alba-
core

Thunnus atlanticus (Lesson, 1830)—Blackfin
tuna

Thunnus obesus (Lowe, 1839)—Bigeye tuna

Thunnus albacares (Bonnaterre, 1788)—Yel-
lowfin tuna

Thunnus tonggol (Bleeker, 1851)—Longtail
tuna

Katsuwonus pelamis (Linnaeus, 1758)—Skip-
jack tuna

Euthynnus alletteratus (Rafinesque,
Spotted tunny

Euthynnus lineatus Kishinouye, 1920—Black
skipjack tuna

Euthynnus affinis (Cantor, 1849)—Kawakawa

Allothunnus fallai Serventy, 1948—Slender
tuna

Auxis rochei (Risso, 1810)—Bullet tuna

Auxis thazard (Lacepede, 1800)—Frigate tuna

1810)—

(3) The optional forms of processed
tuna consist of loins and other striated
muscular tissue of the fish. The loin is
the longitudinal quarter of the great
lateral muscle freed from skin, scales,
visible blood clots, bones, gills, viscera
and from the nonstriated part of such
muscle, which part (known anatomi-
cally as the median superficial muscle)
is highly vascular in structure, dark in
color because of retained blood, and
granular in form. Canned tuna is pre-
pared in one of the following forms of
pack, the identity of which is deter-
mined in accordance with the methods
prescribed in paragraph (c)(2) of this
section.

(i) Solid or solid pack consists of
loins freed from any surface tissue dis-
colored by diffused hemolyzed blood,
cut in transverse segments to which no
free fragments are added. In containers
of 1 pound or less of net contents, such
segments are cut in lengths suitable
for packing in one layer. In containers
of more than 1 pound net contents,
such segments may be cut in lengths
suitable for packing in one or more
layers of equal thickness. Segments are
placed in the can with the planes of
their transverse cut ends parallel to
the ends of the can. A piece of a seg-
ment may be added if necessary to fill
a container. The proportion of free
flakes broken from loins in the canning
operation shall not exceed 18 percent.

(ii) Chunk, chunks, chunk style con-
sists of a mixture of pieces of tuna in
which the original muscle structure is
retained. The pieces may vary in size,
but not less than 50 percent of the
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